Foodborne diseases in nature are usually infectious or toxic, caused by bacteria, viruses, parasites or chemicals, transmitted through food or water contaminated by the human body. To control the disease, as well as to ensure that the food is safe and healthy, its risks must be checked, detected and controlled. The goals of food industry are to produce healthy and high quality products that requires no contamination with bacteria. The use of natural preservatives such as herbal extracts and essential oils is recommended.
Introduction
In many countries, providing of the high quality, healthy with high shelf life of food products is one of the main needs of consumers.
According to the World Health Organization, it is estimated that 600 million people die after eating contaminated food each year, with an estimated 420,000 deaths per year (WHO 2017 
Materials and Methods

Extraction
The extraction of the Allium atroviolaceum leaves was carried out at the Microbiology 
Statistical analysis
The results of microbial analysis were descriptively analyzed using IBM SPSS Statistics 25 and repeated Measures Anova result and the variables were compared with each other. Generally, the average of the total number of bacteria counted under water extraction treatment was more than alcoholic extraction, and control group. Duncan's test results are shown in Table 2 for comparison between the average numbers of bacteria counted on different days at 8 °. There was a significant difference between different days for aqueous extraction, the highest average number of bacteria counted on the seventh and second day. And the lowest number of bacteria on the first and third day was measured. 
Results
Minimum inhibitory concentration of the aqueous and alcoholic extraction
